@ongress of the United States
House of Representutives
Washington, BE 20515

ICE AURORA CONTRACT DETENTION CENTER

ACCOUNTABILITY REPORT

Date: 5 August 2019
DAY MONTH YEAR
Time: 12:00pm
TIME
Rep CFOW Staff' Maytham Alshadood, District Director; Veronica Marceny, Constituent Liaison
NAME POSITION
Other Governmental Staff: V"
NAME POSITION
GEO Employee' Johnny Choate, Warden
NAME POSITION

Tracey Cammorto, AFOD; Christopher Jones, AOC; Michael Williams

ICE Employee:

, Community Relations

NAME POSITION

Were you allowed into the facility?
YEs @ NoO

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness:

61 cohort/3 cases

How many people in this facility have had a case hearing in the past week?

Number of people who have had a case hearing in the past week:

N/A from ICE/GEQ
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The following questions are based on the Performance-Based National Standards,
updated as of 2016.

HANDBOOK: 2.1 G. 2.
The English and Spanish ICE National Detainee Handbook (handbook) and local supplement
fully describes all policies, procedures and rules in effect at the facility. Were handbooks visibly

seen in living areas? ~ DID NOT SEE LIVING QUARTERS ON THIS VISIT
HANDBOOK W4s SEEN O HANDBOOK W4s NoT SEEN O

FORMAL COUNTS: 2.8 V. A.
How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 1190
How many people formally counted in this facility describe themselves as the following gender?
Female: 135
Male: 1055
Nonbinary: N/A

Prefer not to say: N/A

How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 3

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 123

How many people have left the facility this week?

Number of people who left the facility this week: 130

Of those who left the facility this week, how many were:

Released into community: |unknown

Formally removed from the United States: | unknown

Moved to other facility: |unknown

Other > |unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 358
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MENU PLANNING: 4.1.E.
Show me the kitchen. DID NOT REQUEST TO SEE KITCHEN THIS VISIT

KITCHEN Was SHOwWN [ KITCHEN WAs NoT SHOwWN [

What was the menu for the week and when was the last time the registered dietitian certified it?

Menu and packaged food’s date of certification:

Menu provided, see attached documents

FOOD SAFETY AND SANITATION: 4.1.J
Show me the records of the weekly food service area inspection and the daily food and
equipment temperature check.

RECORDS WERE SHOWN ﬁ RECORDS WERE NoT SHOWN [

MEDICAL CARE: 4.3
Show me the examination and treatment area.

AREAS WERE SHOWN ﬁ AREAS WERE NoT SHOWN [

As soon as possible, but no later than 12 hours after arrival, all detainees shall receive, by a
health care provider or a specially trained detention officer, an initial medical, dental, and mental
health screening and be asked for information regarding any known acute or emergent medical
conditions.

What is the number of detainees that received an initial medical, dental, and mental health
screening that have arrived in the past week?

Number of detainees that received an initial health screening: | See note

Please list the licensure type and number of health care professionals providing medical, dental,
or mental health services in this facility in the past week:

Asked to provide formal written request for facility staffing and vacancies in advance of visit to accurate numbers
available. GEO did report that they are currently recruiting for one of two physician assistant positions and that
nurse vacancies are being back filled with temporary staff. Currently have six temporary RNs and five temporary
LPNs.
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WOMEN’S MEDICAL CARE: 4.4

Preventative services specific to women shall be offered for routine age appropriate
screenings, to include breast examinations, pap smear, STD testing and mammograms.
These services shall not interfere with detainee’s deportation or release from custody date.

How many women requested qualified preventative services specific to women in the past week?

Number of women who requested services in the past week: 1

How many women accessed qualified preventative services specific to women in the past week?

Number of women who received services in the past week: 0

How many pregnant detainees are in this facility today?

Number of pregnant individuals in the facility: 0

PERSONAL HYGIENE: 4.5.D
Were feminine hygiene items visibly stocked in the living areas?

DID NOT SEE LIVING QUARTERS ON THIS VISIT
FEMININE HYGIENE ITEMS WERE VISIBLE 1 FEMININE HYGIENE ITEMS WERE NOT VisIBLE U

TELEPHONE ACCESS: 5.6
Show me where you keep the telephones that detainees use to talk to their families and others in
the community, legal representatives, consulates, courts, and government agencies.

PHONES WERE SHOWN ﬁ PHONES WERE NoT SHOWN U

Telephones shall be maintained in proper working order. Show me how many phones there are
and that they are in working order.

Number of phones: 12

PHONES WERE IN WORKING ORDER ﬁ See note PHONES WERE NOT IN WORKING ORDER [

Show me the video phone/video relay service area that detainees can use for
legal proceeding.

AREA Wa4s SHownN O AREA Was Not SHowN [

How many detainees have used the video phone/video relay services for legal proceeding in the
past week?

Number of detainees that used the video services for legal proceedings: unknown
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LAW LIBRARIES AND LEGAL MATERIAL: 6.3

Show me the law library. DID NOT VISIT LAW LIBRARY ON THIS VISIT
LAW LIBRARY W4Ss SHOWN O LAW LIBRARY wAS NOT SHOWN O

The facility shall make efforts to assist detainees who are illiterate, Limited English Proficient
(LEP) and have disabilities in using the law library. Facilities shall establish procedures to meet
this requirement, such as:
a. having the facility’s law librarian assist the detainee’s legal research;
b. permitting the detainee to receive assistance from other detainees in using the law library;
c. assisting in contacting pro bono legal assistance organizations from the ICE/ERO
provided list; and
d. in the case of detainees with disabilities, providing reasonable accommodations and or
auxiliary aids and services identified through the facility’s reasonable accommodation
process.

How many people have requested assistance in using resources in the law library in the past
week?

Number of people who requested assistance: | unknown

How many requests were for detainees who were illiterate, LEP, and have disabilities in the past
week?

Requests for detainees who were illiterate: | unknown

Requests for detainees who with a limited English proficiency: | unknown

Requests for detainees who have disabilities: | unknown

What was the most common method of assistance the past week?

Most common method of assistance: unknown

SUPPLEMENTAL NOTES

Confirmed that all counts/data provided by ICE/GEO are for the week preceding each visit (Tuesday to
Sunday). Bulk of this visit spent talking to staff in the medical area.

QUARANTINE:

Pod C4 was due to have the quarantine protocol lifted on 8/2/19, however three new cases of chicken
pox have presented with GEO awaiting results of blood tests to confirm. Cases have been reported to
Tri-County Health Department. As before, those detainees with a record of immunization may move
freely during the quarantine.

GENDER COUNTS:
The three transgender detainees currently in the facility identify as female and GEO staff believe they
are included in the female count, but will confirm.

DETAINEE RELEASE TYPE:
The destination type of released detainees is not readily available. It is requested that we submit a
formal, written request that ICE can review and let us know if and what they can provide.
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SUPPLEMENTAL NOTES, CONTINUED:

MEDICAL SCREENING:

Will include requests for numbers/data in medical area in advance request so that data can be
compiled. Staff unable to estimate number of screenings but stated that all detainees passed
screening.

MEDICAL RECORDS:

GEO started conversion from paper files to an electronic health record last week. First phase
is the pharmacy component. Full system should be functional by late November. They are the
first GEO facility to make this conversion. Anticipate being able to link with providers for testing
and lab results. New system will have the ability to review charts, including notes, medications,
allergies, lab results, and other information with time stamps.

ACCESS TO ATTORNEYS:

In response to a question about frequent reports that detainees cannot find attorneys, ICE/GEO
staff report that the Rocky Mountain Immigrant Advocacy Network (RMIAN) receives a copy of
the facility's manifest, so they know who is there, and that all detainees are provided a list of
pro bono attorneys at intake. In addition, RMIAN is at the facility daily and provides a "Know
Your Rights" presentation to all new detainees. Each unit also has a phone list of consulates
and a four-digit code that detainees can dial which goes directly to RMIAN.

VISITATION AREA PHONES:
Checked phones in visitation area. All are functional, two were difficult to hear on from one
end. Staff noted those.

FACILITY COUNTS:

Staff conduct counts of all detainees five times per day. Four are physical counts and one a
manifest count (matching names/manifest). Daily "standing" count, where all detainees must
be present and literally stand, is at 2pm. Detainees may not move throughout the facility
during counts. Visitation is delayed during counts.
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ADULT CYCLE MENUS

These menus are proprietary and intended solely for the use of GEQ Group Facllities.
Dissemination, forwarding or copying of these menus are strictly prohibited.

MENU DATE: 511512019 CYCLE 5 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY QOatmeal Beef Patty T-Ham Macaron! Cheese Casserole
Scrambled Eggs Hamburger Bun Beans
Jelly Rice English Peas
Biscuit Pinto Beans Cornbread
Margarine Lettuce Margarine
Sugar Mustard or Mayo Applesauce Cake
Coffee Gelatin wiFruit Fortified Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Fideo w/ Meat Sauce Chicken Fried Steak
Pancakes Carrots Whipped Potatoes
Syrup Green Salad Cream Gravy
Turkey Ham Garlic Bread Green Beans
Margarine Spice Cake Dinner Roll
Sugar Fortified Sugar Free Tea Salad w/ Dressing
Coffee Dressing Margarine
Milk 2 % Fortified Sugar Free Beverage
WEDNESDAY Farina Tahitian Chicken Salisbury Steak
Egos Rice Potatoes Augratin
Peppered Gravy Green Beans Mixed Vegetables
Biscuit Pinto Beans Beans
Margarine Green Salad Roll
Sugar Dressing Cake
Coffee Cornbread Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
THURSDAY Rice and Raisins Fajita w/ Tortillas Turkey Salami
Pancakes Grilled Onions & Peppers Cheese, Sliced
Syrup Spanish Rice Macaroni Salad
Turkey Ham Refried Beans Com Saiad
Margarine Salsa Mustard |/ Mayo
Sugar Garden Salad / Dressing Lettuce & Onion
Coffee White Cake Bread
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
FRIDAY Dry Cereal Chicken Stir-Fry Tuna Salad
Creamed Meat Gravy Rice Grilled Potatoes
Grilled Potatoes Peas Pinto Beans
Biscuit Com Coleslaw
Margarine Biscuit Ketchup
Sugar Pudding Bread
Coffea Margarine Fortified Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea
SATURDAY Oatmeal Chicken Patty Chicken Leg Quarter
Scrambled Eggs w/ T-Ham Green Beans Potatoes
Clanamon Roll Pinto Beans Cabbage
Jelly Potato Salad Mixod Vegetables
Biscuit Lettuce Roll
Margarine Onion Chocolate Cake w/ icing
Sugar Bun Margarina
Coffes Fortified Sugar Free Tea Fortified Sugar Free Baverage
Milk 2 %
SUNDAY Cream of Rice Turkey Bologna Beans & Polish Sausage
Eggs wi Turkey Sausage Potato Salad Rice
Salsa Coleslaw Hominy
Apple Coffee Cake Lettuce Tossed Salad
Tortillas Onion Oressing
Sugar Bread Tortillas
Coffee Mayo White Cake
Milk 2 % Fortified Sugar Free Tea

Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291

Corporate Manager Food Service Menu Systems/Dietitian
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Kitchen Inspection Report, Aurora ICE Processing Center

Eaagiecy. U

Indicators Yes
1 |All food service detainees workers are trained on equipment and safety procedure ) v’
2 |Detainees assigned to the food service department shall have a neat and clean appearance . L
3 |Proper handling and care of potentially hazardous foods is observed. v
4 |Refrigerated food temperature is between 35-40° 38.8° / 34."e v
5 |Frozen food temperature is 0° or below and recorded twice daily ' 55-@-7‘ Bv "'-/—6—“ n’ v’
6 |Dishwasher final rinse without sanitizer is 180°, with Sanitizer between 140° / 160° v
7 |Dry storage temperature is between 45-80° (a']" / ()3 ¢ v
8 |Dinnerware is not cracked, chipped or stained. ' v
9 |All food service equipment/areas are cl€an and sanitary, i.e. drying racks v
10 |Pest Control Inspection Completed Vv
11 |Lighting is adequate. Ve
12 |Light fixtures are shielded. v
13 |Detainees are wearing proper uniforms (white), and using hair restrants. beard guards, safety boots e
14 [Pots and pans are air dried, with no signs of wetness 1P
15 | Hood vents are clean. v
16 |Cleaning supplies are separately stored. L
17 {Pot holders are available and offer sufficient protection. v
18 |Menus are posted. v
19 |Hand washing area is clean and stocked with paper towels and soap. v
20 |Food service workers are monitored each day for health and cleanliness g
21 |Toilets are clean, stocked and in good working order. L
22 |Food is protected from contamination i.e dirty rags properly stored %
23 |Cleaning schedule posted in food service Ve
24 | All food items products are stored at least six inches from the floor v
25 |Open food containers are properly stored and dated v
26 ) A sample tray of each meal is kept in the refrigerator for 24 hours. L

%\fll)ay\mmﬁm

Health Servicgs Admlmstrator or designee

Ol erar,

N 4 1]
Food S#ices Manaél

it e

Fire & Safgtvy Manager

Corrective Action/Comments:
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE

UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: /-0 9_19

Time: 0ZO0 AM Time: [ JJD pm

Shift Checklist AM PM Comments
No | Yes | No | Yes

All areas secure, no evidence of theft X
Workers reported to work, no open sores N bd

no skin infections a N

no diarrhea P \
Kitchen is in good general appearance ) 4
All kitchen equipment operational & clean b v
All tools and sharps inventoried X v
All areas secure, lights out, exits locked '

DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature aocording} ;omanmamr' Breakfast [=Y]
en Lunch ) O | 0
Dinner oYz, { A D
Temperature| Wash 110 F+ | Rinse 110F+ | Final Rinse
“IN/D-  Breakfast — .
: o Lunch — —_ R
el e v /pc Dimner — — | —
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
: : Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- 08.50 |37.9 5%:[
Record temperatures, Freezer and Walk-ins PM [-Ol. | 33-6!37D
DRY STORAGE | Temperature 45-80 | Area | Areal | Areal
Record temperatures Dry Storage Areas AM 1% 70
Record temperatures, Dry Storage Areas PM 7 o 7 O
Cleaning Schedule completed PM
Rk P Circle One /@-}4 o /@N o
— e
i i Signature, Cook Supervisor (PM
Signature, Q)Bk/sdperwsor (AM) DATE: } 29 (?q ) i o

%W ’7 / %b[ (4
FOOD SEWYCE MANAGg DATE

6/2017 jrl
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PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT S CE
LR
DATE: JULY 29, 2019 MONDAY BREAKFAST CYCLE: b
Prepared by: Menu Items MMMM Amt Prep _W”.Mw .WM MH.H Special Instructions Uﬂmﬂﬂﬂ”ﬁg HWHWU HM.MM WMMM
/: | hen |oatmeal 1ep |lha [01Z0188.C, | vEGETARIAN |0atmeal 1. |188.ClBS0| @
\l% me@m 1/2 cup ﬂ T\ X /  [174 5 Peanut Butter 10z | T /' /
Jelly 1 pkt 12 bx J RT Diet Jelly 1 pkt RT J /
Biscuit 1each | S b9 \ RT Bread 2sl | RT \ \
Margarine 1 pat | g\y J NMO Margarine 1 pat VO f /
Sugar 2 pkts & .GO bx \ RT Sugar Sub 2pkts| RT x \
Coffee 8 oz ﬁv w _u J (l ®O P\ Coffee 8 oz \ &O.P\ A J
Milk 2% 8oz | A90 \ 29.0) Milk 2% 8oz |24.0] x A
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
\ Population | S35 staff ()
Signature( . Population -ICE [ ¢ € First cart out: (YOO
] MARSHALLS S6) Labeled & Last cart out: M\M wM
Signature: Call Backs ﬂ, Refrigerqted Signature
Food mmm\\wom Zmbwmmw\k Test Trays 7 __ \@J No »
Prepared by: Johnny Sack N TS SNACK NMM_M M?M.Hbm H-Nm\ MEAL TRAY SET UP
?L Proteins 2 - 20z HunongoN TEST e ﬁ &\
Bread 4 slices |Bread 2 m?/ TestSacks X. NG, w Q&Qc .(((/
Fruit 1 each |HYPER CALORIC CAD ) @@ D ‘> \VG
Drink each {Protein 2- .NON = K / i +
Fou'S GF) e e s
1Rev 4/2019 mps Drink .~ 1each Yes No -@C(




.wWOUGO.EOZ SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

D

DATE: JULY 29, 2019 MONDAY LUNCH CYCLE:
Prepared by: Menu Items MMMM Amt Prep WMMMH ,WM HM Special Instructions Uﬂmﬂﬂﬁwﬂ“@ HWWG WHMM
“WJBA Beef Patty 402 Acs | 0720 (6O VEGETARIAN |Beef Patty 40z [ 18O |1225 \
Pinto Beans 1 cup rﬁ _OQQ 0130 [35.] Cheese |Pinto Beans 1c (3B | J
R Q& Rice 1/2cup | tOO :R O QNO a@&b 3 oz|Rice 12 ¢ ~ &30 / \
\Kc, hen |Lettuce 1/2 cup Hed O P00 40 Lettuce 12¢ | YO J p
Mayo o%:\wem@ 1 pkt F_\Ns O30 RT Pinto Beans|Mustard 1pkt | RT \
1w va:wWﬂ\a 1 each ~ |5 ??O&Db RT 1.5 cups [Bread 1sl RT N \
Gelatin w Fruit 1/2 cup @st OBo0o A0 Spinach 1/2c¢c | — / N
Unsweet Tea 8 oz HS | OWD A0 Canned Fruit 1/2 ¢ 40 A /
1/\ —— — Unsweet Tea 8 0z 40 pd
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION (
Population \ m,w W Staff @
Signature: &@i & Population -ICE /2 7+ First cart out: [0 DO
Cook Supgrvisor MARSHALLS 58  |Labeled & Lastcartout: 200
Signature: fa\§ ¢ Ny Call Backs A% Refrjgerated Signature W\Kmﬁ\\_&
Food &ervice Managlr Test Trays (| \%MU No . . \
W/
Prepared by: Johnny Sack wM HS SNACK ~® MHMMM H,\Nub WON”MM MEAL TRAY SET UP
Proteins 2 - 20z |Protein 10z TEST
\CCvew . .
Bread 4 slices |Bread 2 slices ¢ Test Sacks (v P;Q ﬁb\zz\:& WWC\-
Fruit leach |HYPER CALORIC /] CALL | w|Feuct
Drink 1 each [Protein 2 2oz BACK %
Bread k slices Labeled & e
OooE\ 1each | TOTALS |Refriggrated WW.:M@% U& ﬂwms\\.
Rev 4/2019 mps DeAfik 1 each NMMJ No

_—



PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT CSCCD
e R DO
DATE: JULY 29, 2019 MONDAY DINNER CYCLE: 5
Prepared by: Menu Items MMMM Amt Prep WMMN_ ,WM “p“ Special Instructions Uﬁoﬂﬂﬂ”ﬁg .H.WHWU HM.MM WHMM
T-Ham with 16plb | 103D \ 70) | VEGETARIAN |T- Ham with [0 |/345 Q
Macaronie Cheese 1 cup hv]n Qu d V\M Q Mac & CheesefMac & Cheese lc \ \MQ \ A
English Peas 1/2 cup M Cr P N m& 1 cup|Carrots 1/2 ¢ \ @U N \
Beans 1 cup F { ‘...Nu Beans lc ~ \MJ \ /
Cornbread 1 piece \ruu ,U&»o m\ﬂ English Peas|Salad 1/2 ¢ NL.D f \
Margarine 1 pat f ﬁ\u(cﬁ..b RT 1 cup|Diet Dressing 1oz RT \
Applesauce Cake 1 piece \Mu rsb mlﬂ Fresh Fruit Mone 1 ea . V \
Drink w/Vit C 8 0z AW ,W\ g Unsweet Drink 8oz D O v ,
Portions verified by: Im19Ke Meal Count UonﬂBwbemﬁob SERVICE DOCUMENTATION ) .
HummEmSob < &\A\\/\memm. \@ ..\
Signature: j D, Population -ICE \ N\\\nw First cart out: \ MM m\m m_l
Cook Supervigor MARSHALLS ,ﬂr%u Labeled & Last cart out: \ 4 AW
Signature: % &\ Nl 2~ Call Backs |1 Refrigerated Signature ,D. -
Food Seffvice Managerl/ Test Trays 2 % No
Prepared by:|  J0hnny Sack \ HS SNACK wmmw\ %MMH_ mowwww R e
Proteins \ I 2 - 20z }Protein 1oz ..‘Emme
wu.wwﬂ\ 4 slices |Bread 2 slices n\ Test Sacks
A& 1each |HYPER caLorig” | cALL g Q.Q :\E \&%
\ Drink 1each [Protein 2~ 20z BACK .
Bread 4 slices Labelgd &
Ooow»&\ 1each | TOTALS JRefyrigerated
Rev'4/2019 mps Drink 1 each Yes No @S\S&b gﬁ \ %@%,N\
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE

UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: '7/ad[q

Time:) 7)) AM Time;/200prm

/

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores < ¥
no skin infections X ¥
no diarrhea X N
Kitchen is in good general appearance X A
All kitchen equipment operational & clean X ¥
All tools and sharps inventoried ¥
All areas secure, lights out, exits locked ﬂ v
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature according to marfiifacturer’s Specifications Breakfast GY 1<
and chemical agent used in Final Rinse Lunch ) 120
y- Dinner | /56 [/ Z0
POT and PAN SINK Temperature| Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps deter&m‘%“g by chemichl agw v N / A,_- Breakfast — —_— —_
: M/{A— Lunch — — -
, N/ Dinner — —_— —
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | — 0.4 [2_A[123.9
Record temperatures, Freezer and Walk-ins PM [~2.9 33,"[ 29,9
DRY STORAGE | Temperature 45-80 |Argal ~ [Areal [ Areal
Record temperatures Dry Storage Areas AM (S5 7|
Record temperatures, Dry Storage Areas PM - 0 -7 0
Cleaning Schedule completed AM PM
Circle One [ m'yNo cYest No

el —

Signature, Cook SupervisoN(AMY’

sl

DATE: + z 20 U?

At

FOOD S DATE

ICE MAYAGER

6/2017 jrl

Signature, Cook Supervisor (PM)

FS-
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

/

no diarrhea

FOOD SERVICE UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: "(/ 2, l’ Iz Time: AM Time: PM
Shift Checklist AM PM Comments
No | Yes | No ‘ Yes | iy APPRLIMATRELY
All areas secure, no evidence of theft X %A W
Workers reported to work, no open sores X ) A g 277 <
no skin infections X éag 2%' 1}2/%,06 AMPALE

Kitchen is in good general appearance

All kitchen equipment operational & clean

I7>( DD

All tools and sharps inventoried X
All areas secure, lights out, exits locked <
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature according to manufacturer’s specifications Breakfast [ A~ &Y
and chemical agent used in Final Rinse Lunch l6 5 { 80
_ Dmer | 725 | 174
POT and PAN SINK X Temperature| Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps dt?termin:;t]bychemicilragcntugegd N /P Breakfast —_— —_ —_—
: G Lunch — — s
A G % Dinner — _ T
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below | 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM -85 [|AR9.0)|AH.H |
Record temperatures, Freezer and Walk-ins PM | U5 [3h4 L)
DRY STORAGE | Temperature 45-80 | Area | rea | | Afeal/
Record temperatures Dry Storage Areas AM [ 4
Record temperatures, Dry Storage Areas PM é_z ,,/ b
Cleaning Schedule completed _—AM _PM
Circle One ( Yes7)No /( e§// No
—— |

=y

Signature, Cook Supervisor (AMY’

FOOD SERVﬁE MANAGERO

/2017 jrl
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GO

The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: gh }[Ci Tim M Time: /7 () )pm
Shift Checklist AM PM Comments }
No | Yes | No | Yes
All areas secure, no evidence of theft X ()Uor\c ol We keltles
Workers reported to work, no open sores X were |ocikedl.
no skin infections x X
no diarrhea x X
Kitchen is in good general appearance < X B
All kitchen equipment operational & clean x< ) j
All tools and sharps inventoried < X
All areas secure, lights out, exits locked _ X
DISH MACHINE Temperature | Wash 150 F+| Rinse 180 F+
Temperature according to manufacturer’s specxﬁcaﬂohs Breakfast |42 120
and chemical agent used in ;Fmal Rinsg "~ A Lunch |S > | SO
_ Dinner | , </ /52
POT and PAN SINK Temperature | Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rmse Temg_s detamﬂi’éa by chemlcﬁlagentused N I [ Breakfast N E—
J _r;-,_,_' >, 2 ) Lunch _— -_ -
o - M A Dinner —_— — —_—
FREEZER and WALK-IN|  Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM HZ.00 131.8/39.¢4
Record temperatures, Freezer and Walk-ins PM | - /.2 28] | 29.2
DRY STORAGE | Temperature 45-80 | Area | Area | | Area |
Record temperatures Dry Storage Areas AM cY R
Record temperatures, Dry Storage Areas PM ?/,{ V4 9
Cleaning Schedule completed _BM
Circle One / Yes mo /Y 35}/ No

i

Sigﬁatuﬁook Supervisor (PM)

[g
7

6/2017 jrl

FS-



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

D

DATE: AUG 01, 2019 THURSDAY BREAKFAST CYCLE: 5
Prepared by: Menu Items MMMM Amt Prep HWMMMH %MHM Special Instructions Uﬂmﬂﬂﬂ”ﬁg HWMHV HW.MM WMMM
Vilchen |Ricet! o tewp Wobhs |OlB0| 21 | VEGETARIAN |Bran Flakes 1c |27 W36 | p
Pancakes 2 each m *Oy\ o 1659 Eggs|Pancakes 2ea FW& .\ /
Syrup 20z |24 J RT 2 each|Diet Syrup 2 oz RT V ,J
Turkey Ham, Slice 20z Rﬁw (b \ 126 F Turkey Ham 20z |\76-F f \
Margarine 2pats | 40 J \AO Margarine 1 pat AmO \ /
Sugar 2pkts ||.CObx \ RT Sugar Sub 2pks | RT F \
Coffee soz | GLL J T&C 3 Coffee 8 oz _8 3 \ f
Milk 2% 8 oz ._mon ’ 2q.% Milk 2 % soz 297 | | /
J Canned Fruit 1/2 ¢ /\ V
Portions verified by: Em& Count Documentation SERVICE DOCUMENTATION A
Population |/ N@Q Staff &
Signature? R Population -ICE\2 \Z_ First cart out: \VUQU
Gok Supe MARSHALLS >4 Labeled & Last cart out: &2

Signature: Call Backs G Refrigergted Signature ” W A m_ N&R el
Food Service Manager Test Trays Pl %«My No

Prepared by:| _ Johnmy Sack " Jhis snack o uzoﬁwwumowww_w LTS I (R POl

/ Proteins \ 2 - 20z |Protein 1oz TEST
NG Bread \ 4 slices Z Test Sacks @Qc\ /vﬂﬁ(s\/ &\Q\«
/@% 1each |HYPER CALORIC ALL N 4
1 each [Protein 2 - 20z BAC
/ Bread 4 slices \ ?[@/@ K\U
\(\ Cookie 1 each”] TOTALS Refrigerated ﬂ.// /\Ow O
Rev 4/20 Drink Yes No @A %O/

1Lefch
e




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

D
R

DATE: AUG 01, 2019 THURSDAY LUNCH CYCLE: 5
§&m3\ﬁ\.v Fajita Meat 4oz .NJGJ.T 070 O 91\ VEGETARIAN |Fajita Meat 40z | 191 4 | B0 | XD
Oiosm\momww%.w 1/2 cup 3 (.1 Spanish Rice]Onions/Pepper lc 4l *. )
Spanish Rice 1/2cup |2 0700 | 170.5 1 cup|Rice 1/2 ¢ . ‘ \,
Refried Beans 12cup |4 Buas 030 O 187. % Refried Beans|Pinto Beans lc /
Salsa 1/2cup | B mv,w_A 7/31 .wA.W 1.5 cups |Salsa 1/2¢ P
Tortilla 2 each RT Tortillas /
Satad Fnpedd el 12cup |G 0600 | A9 4 each|Salad 1/2 ¢ \ \
Dressing 1oz w_e Diet Dressing 1oz RT R
White Cake 1 piece |2.25 Py 7/ 8/ RT Fresh Fruit 1ea
Unsweet Tea 8 oz wL Unsweet Tea 8 oz
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population |2(, Staff j 72—
Signature: §® % Population -ICE /2Z{ M\ : First cartout: /200
Cook Supervisor MARSHALLS 57/ Labeled & Last cartout:  // 37
Signature: Call Backs ¥ Refrigerated Signature A\IN )0/ N‘wn (L .vu
Food Service Manager Test Trays ! @ No
Prepared by:|  Johnny mmoi HS SNACK MMM\ %M.Mumowww\ MEAL TRAY SET UP
Protejaé 2 - 20z |Protein 10z | AEST
\W\mwm 4 slices |Bread 2 sliceg f UO\P%I QCLQV MNQNCNH
\ Fruit 1each |HYPERCALOBIC | caLL
Drink leach |Protein - 20z BACK
e o I O ¢ i
Rev4/2019 mps U\m:w 1 each
/




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

D

DATE: AUG 01, 2019 THURSDAY DINNER CYCLE: 5
Turkey Salami 3oz |30 e W\ 51 \ /4 825 | VEGETARIAN |Sliced Turkey 4oz | 25 \ 15 Q
Cheese, Sliced 1oz |3 rmx 1450 | 277 Cheese|Lettuce 1c |37 N /
Macaroni Salad 1/2 cup \a& ?A ‘w\\ w\\ [P ,AK 3 oz]Macaroni 1/2¢c | 98 / \
Corn Salad 12cup | Hoins M\ 5( \ /9 36 Macaroni Salad|Breeestitoinacn  1¢ | /90 \ /
Mustard 1 pkt [ WQ R O T 1 cup|Mustard . 1 pkt RT \ \
Mayel o \n 1 pkt \ .20 \,&0 ) Bread|Canned Fruit 12¢ | 5% ﬁ \
Bread 2slices | /o]0 /SAO0l  RT 4 slices|Bread 2 sl RT / ﬂ
Lettuce & Onion 1/2 cup Wr%x 14700 \VM\ Onion 1sl |7 w \ /
Drink w/Vit C 8 oz \0 vﬁv H Unsweet Drink 8 oz w\\/\ \ /
Portions verified by: \ Meal Count Docu E&.ﬁob SERVICE DOCUMENTATION _.
‘Population [ %mmv& mnmm.
Signature: \v \m‘v)\, \ Population -ICE /2/ 2 = First cart out: \ m / O
{ Cook/Supervisor MARSHALLS S % Labeled & Lastcartout: /S LD
Signature: ﬁ Call Backs 3 o Signature \ \W\r\.\. £
Food Service Manager // Test Trays 2 \ "
Prepared by:|  Johnny Sack %‘% h S SRACE— \mM # luxﬁw\m.%osum\ MEAL TRAY SET UP
Proteins 2 - 20z |Protein 1oz \ TEST %h % e ¢ N\Ml
Bread 4 slices {Bread 2 slicg g ) S Co 4/
Fruit leach |HYPERCALORKC | CALL 57 oW &2
Drink 1each |Protein \m\ 20z BACK V
Bread \ 4 slices w 1, ce V \,\/@/\S T\Q\\Mm\
Cookie \ 1each | TOTALS |Refrigerated vz \ C
Rev 4/2019 mps Drink” 1each Yes No ,®




GO

The GEO Group, Inc.

OPENING and CLOSING CHECKLIST
FOOD SERVICE  UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: 6/9’/ (9 Time: 0130 AM Time: /J7) PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft \/
Workers reported to work, no open sores VA X
no skin infections X 2a
no diarrhea *~ X
Kitchen is in good general appearance X X1
All kitchen equipment operational & clean A x @ Vetble nondd nid dome on
All tools and sharps inventoried N X B
All areas secure, lights out, exits locked ~
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature according to manufacturer’s specification$ Breakfast |95 )
and chemical agent used in Final Rinse Lunch 15 2 /
Dinner | /§7 | /59
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determiried by¢ hmcglag%ea = ;i Breakfast —— ——= |
Pl I B Lunch _ — —
) : n/ [ Dinner — — _—
FREEZER and WALK-IN| = Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM 9’ YO | 3% 3
Record temperatures, Freezer and Walk-ins PM -3.2 |22.61=29 2
DRY STORAGE | Temperature 45-80 Area | Area | | Area |
Record temperatures Dry Storage Areas AM Jo a4 | —
Record temperatures, Dry Storage Areas PM A J— 5%
Cleaning Schedule completed ~AM AN
Circle One / Yes //NO (Ygs/NQ

= el :

Signature, Cook Supervisor, (AM) . Signature,ACook Supervisor (PM)
j DATE: 05/3 / 19
‘%C}/QW/)( 8lsl4
FOOD SERV]C ANAGER {/ DATE

6/2017 jrl FS-
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE  UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: 09/03 // 7 Time:LQ/ 30 AM Time: PM
Shift Chécklist AM PM Comments
No | Yes { No | Yes
All areas secure, no evidence of theft '
Workers reported to work, no open sores W
no skin infections % X
no diarrhea % X
Kitchen is in good general appearance X X
All kitchen equipment operational & clean Y X
All tools and sharps inventoried <
All areas secure, lights out, exits locked X
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature according to manufacturer’s specifications | Breakfast (50 190
and chemical agent ysed in Final Rinse s %”% Lunch |5 7 | &1
: Dinner /I5Y 1% |
POT and PAN SINK Temperature| Wash 110 F+ | Rinse 110F+ | Final Rinse
, | Final Rinse Temp$ détermined by chiemitical a§entused ‘! Breakfast — — —_—
B ® o s Lunch - - —
: Dinner - _ —
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
: ; Or beloy 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM & .36 { 390
Record temperatures, Freezer and Walk-ins PM L2 78
DRY STORAGE | Temperature 45-80 Area | Afea I | Areal
Record temperatures Dry Storage Areas AM (29 L 5 -
Record temperatures, Dry Storage Areas PM é -/ -
Cleaning Schedule completed _~AM
Circle One I(\/(ej) /No Yes// No
Dot Pl //M/&\/\
Signature, Cook Supervisof (AM) tp( Cgek Supervisor (PM)
DATE:

/519

FOOD SERVICE/MANAGER DATE'

6/2017 jrl

FS-




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: AUG 03, 2019 SATURDAY BREAKFAST CYCLE: 5
Prepared by: Menu Items MMMM Amt Prep WMMW %\M “_M Special Instructions Uﬂmﬂ“ﬂ”ﬂ“& HWMHU HW.MM WMMM
§ Oatmeal tcup | Joo las 0200 | |800 VEGETARIAN [Oatmeal lc _8ﬁv \k x\ 5 O
N@b& Scrambled Egg zewp | Pes |OI20 | @5.0 Scrambled Eggs]|Turkey Ham 20z ||F50 \ f

w T-Ham —_ - — - 1/2 cup — — / \
ﬂm Cinnamon Roll 2 each m.@g ON 30 R Fresh E.ﬁgmm RT V \
Jelly 1okt | 2es |oB0 | RT Diet Jelly 2pkts | RT VARN
vichen Biscuit leach | 3 lmgs| O5CD RT Bread 2 sl RT \ M
Margarine 1 pat T\Nm\b D&n@ 35 Margarine 1 pat &.m / \
Sugar 2 pkts _.\ 2e» Q@ RT Sugar Sub 2pkts | RT v f
Coffee 8 oz 45 oteo (430 Coffee 8oz |.40 \ \ M
Milk 2% soz | 229 oaw | 4 Milk 2% 8 oz \| -
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population \h x\ 5 m&mm@
Signature: % h.& Population -ICE \\ & \N First cart out: mumbmv
Cook m@imow MARSHALLS 55 Labeled & Last cart out: OuA3
Signature: Call Backs e Refrigerated Signature < \N&v&v“\
Test Trays @ % No J
Proteins 2 - 20z |Protein 1oz TEST \ V\.
Bread | \*\mawm Bread 2 slices . ‘Pest Sacks w sul U\ﬁw mmwv
Fruit " | 1leach |HYPER CALORIC | e&ALL + Jelly~
Eﬂ leach |Protein 2 \N@&\ BACK ~
\ Bread 4 slices @ &\3\_ en [ Q';‘i\ ﬂmo |
Cooki¢”  leach | TOTALS |Réfrigerated
Rev 4/2019 mps irink 1each 1 Yes No




-‘PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

D

DATE: AUG 03, 2019 SATURDAY LUNCH CYCLE: 5

Chicken Patty 4.0z @@@vw\ 2 | 18(o | VEGETARIAN |ChickenPatty 4oz | |8 | )
Pinto Beans 1cup |4 Pros o 20 | Cheese}Pinto Beans 1c |20
Green Beans 1/2cup |G P.uv\ DQ«JMU (20 3 0z|Green Beans 12¢ [{40
w% 12eup | JO AN | OO | 70 Steam Potatoe  1/2¢ | /~70 ‘
Lettuce 1/2 cup u % QNOR\/ @ mw Lettuce 1/2¢ A.an \
Onion 1slice | | @9@ Ao\\ 2 ».WQ Onion 1sl mnw /
Hamburger bun leach 12D ec 6%8 RT Bread 1sl RT \
Unsweet Tea 80z ) mO %8 @& Unsweet Tea 8 oz Ww ) \

Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION

Population [2¢4/(s Staff %}U
Signature: § &PC(.\ Population -ICE /(92 o First cart out! 100D

Cook Supérvisor MARSHALLS 53 Labeled & Lastcartout:  //4£()
Signature: ég Call Backs @ Refri ed Signature émg\
Food @.&om Mangger ,  |Test Trays (7 )WJ No /
L=
Prepared by:| ~ Johnny Sack \ HS SNACK wm% /ﬂqw,wpmowﬂw MEAL TRAY SET UP
wwoﬁm\»wm\ 2 - 20z |Protein 1oz \mmme
\mﬁmm 4 slices |Bread 2 mmﬁ%\ Test Sacks g i i( %.ﬂ. | \NV %\z’\ C\rw
\ Fruit 1 each |HYPER OE%O CALL &\7 g
Drink 1 each |Protein \ 2 - 20z BACK
wH.me\ 4 slices beled & DU /YMA/ .
O&Ew leach | TOTALS |Refrigerated @% 6 %%A |
ev 4/2019 mps Drink 1 each Yes No p




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: AUG 03, 2019 SATURDAY DINNER CYCLE: 5
Chicken leg Qt 10 | 285 \ 256 Nm VEGETARIAN |Baked Chicken m.ww Q 284 O
[ Potatoes 1/2 cup M;m. S \ L Peanut Butter|Steam Potatoe 1/2 ¢ \QV\
N Cabbage 1/2 cup Vm. S / Q‘& 3 oz]Cabbage lc %
Mix Vegetables 1v2cup | (OCS \ ﬁﬂ Mix Vegetable lc ~& Q
Roll 1each | (b s RT Bread|Roll lea |
Margarine 1 pat |- 3¢5 wmw..“ 4 slices|Fresh Fruit 1ea \w N&.
.k Chocolate Cake 1piece | By RT — -
Drink w/Vit C | 8oz . h}M Whmqﬂ Grape Jelly]Unsweet Drink 8 oz w Aﬂ‘m_‘ /
Portions verified by Meal Count Documentation SERVICE DOCUMENTATION J
Population _E.U\ Staff \ O
Signature: Population -ICE m NQ \N- First cart out: \.W “\ 0
MARSHALLS § .W Labeled & Lastcartout: [/ J'
Signature: @\N@& e Call Backs e Refrigerated Signature
Food S¢rvice Managé?’ Test Trays (3 Nmm No /
Prepared by:| ~ Johnny Sack S HSSNACK | O ww% mewmumowﬂw MEAL TRAY SET UP
Crardel| Proteins 2 - 20z |Protein 1 oz TEST /\“A\v % \Q o1l ATO
Bread 4 slices |Bread 2 slices | Test Sacks Nl QFQ %
Fruit 1each JAYXRER CALORIC C
Drink 1 each Huuoﬁme. 20z ACK . gmm\ Q }\ \X
Bread 4 sli Labeled & N §
Cookie & each { TO Refrigerated
Rev 4/2019 mps Uz.“m“ 1 each ) 3 No

—
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

K

FOOD SERVICE  UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: 8{4 I 204 Time: Ol20 AM Time: PM
| Shift Checklist AM PM Comments
No | Yes | No | Yes XV
All areas secure, no evidence of theft X .
Workers reported to work, no open sores ' A4 %
no skin infections ¥ X N Porde «
no diarrhea X X | - ) ]
Kitchen is in good general appearance i ‘X
All kitchen equipment operational & clean ) X
All tools and sharps inventoried ) Y
All areas secure, lights out, exits locked i s
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+
Temperature according to mantifiiCturer’s specifioations Breakfast (55 14%)
and chemical agent used mFindlRinse Lunch [S53 ki
: . B Dinner /T A [%/
POT and PAN SINK Temperature| Wash 110 F+ | Rinse 110F+ | Final Rinse
Final'Rinsc Temps determined by chemitajagént used .| Breakfast — — o
T ; R e Lunch — — =
Goats Dinner -2 —
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or beloy 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM 2.1 FO
Record temperatures, Freezer and Walk-ins PM 2 21 37
DRY STORAGE | Temperature 45-80 Area | Areal | Area |
Record temperatures Dry Storage Areas AM QL% —
Record temperatures, Dry Storage Areas PM 4 7 -
Cleaning Schedule completed ~AM P
Circle One (Y/es)/ No ﬁ No

Ko

Signature, Cook Supervisok (AM)
DATE:

(9

MO esnen

%1/4/

Sl<li4

FOOD SERVIC?}WANAGER ﬂ DATE

6/2017 jrl

tur€, Cook Supervisor (PM)

FS-
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